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The  first  problem  we  have  to  tackle  today  is  the  -problem  of  the  sticking 
waffle.    A  lady  has  written  us  that  she  is  completely  baffled  by  her  waffle 
recipe.    It's  a  good  recipe.     Hgr  mother  and  grandmother  used  it  with  great 
^;:cess.    Yet  it  seems  to  make/ temper  mental  batter.     At  least,  that's  the  only 

way  she  can  explain  it.     If  she  pours  the  batter  in  her  old-fashioned  iron 
and  ccoks  it  over  the  kitchen  stove,  the  waffles  come  out  beautifully  crisp  and 
brown  —  come  out  with  no  trouble  at  all.     3ut  if  she  makes  up  the  very  same 
recipe  and  uses  it  in  her  electric  waffle  iron,   the  waffles  are  almost  sure  to 
stick. 


"'ell,  my  only  reply  to  that  is  to  read  you  the  last  sentence  in  the  waffle 
recine  that  the  foods  experts  at  the  Bureau  of  Home  Economics  have  given  me. 

last  line  in  that  recipe  reads  this  way:   "Eor  an  electric  iron,  add  an  extra 
tablespoon  of  melted  fat  to  the  batter."     I  think  this  lady  will  have  no  more 
trouble  on  her  new  iron,  if  she  adds  some  more  fat  to  her  recipe.     Not  knowing 
her  recipe,  I  can' t  say  exactly  how  much.    But  I  can  give  you  the  proportions 
for  the.     very  good  waffles  made  by  our  friends  in  Washington.    And  here  they  are: 


2  cuos  of  sifted  soft-wheat  flour 

3  teaspoons  of  baking  powder 

1  and  l/2  tablespoons  of  sugar 
l/k  teaspoon  of  salt 

1  and  l/2  cups  of  milk 

2  eggs,  and 

3  tablespoons  of  melted  fat. 

Maybe  I'd  better  repeat  those  seven  ingredients.  (Repeat). 


Nov/,  if  you're  using  an  electric  iron  use  four  tablespoons  of  melted  fat 
instead  of  three. 


And  that  reminds  me  of  anotner  waffle  question  that  somebody  asked  me  not 
long  ago  —  "Hot;  do  you  make  pecan  waffles?" 

The  answer  to  that  is:  Use  this  same  recipe  and  add  one  c\rp  of  chopped 
pecans  to  the  batter  before  baking. 

Another  inquiry  in  the  mail  this  week  is  about  removing  a  snot  nade  by 
some  creamed  chicken.     I'll  tell  you  what  the  spot-and- stain  experts  have  to  say 
on  this  subject.     They  would  refer  you  to  the  directions  for  removing  white  sauce 
or  cream  soup.     These  consist  chiefly  of  milk  and  butter  thickened  with  flour, 
flavorings,  vegetables,  and  other  added  materials  don't  usually  affect  the 
character  of  the  stain.     The  starch  and  gluten  of  the  flour  make  it  particularly 
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lard  to  remove  such  stains  from  materials  that  can't  be  washed,  so  let's  hope  the 
spot  happens  to  be  on  a  washable  dress.     You  have  your  choice  of  using  either 
oap  and  water,  or  hot  water.     If  the  material  is  washable,   soap  and  water  is 
onerally  sufficient.     Or  you  can  sponge  the  stain  with  hot  water  and  follow  by 
ponging  with  a  grease  solvent. 

Rigjht  in  the  midst  of  winter,  two  housewives  have  written  asking  how  to 
ceep  ants  out  of  their  kitchens.     The  entomologists  say  that  our  house  ants  all 
aae  originally  from  the  Tropics.     But  now  that  we  have  warm  houses  at  all 
seasons,  we  unluckily  make  these  little  foreigners  happy  and  comfortable  the 
year  around. 

Well,   the  surest  way  to  keep  a  house  free  from  ants  is  to  leave  no  food 
lying  about  on  shelves  or  in  open  places  where  they  can  reach  it.     Ants  go  where 
they  can  find  food.    And  if  the  food  supplies  of  the  household  are  kept  in 
ir.sect-r»roof  metal  containers  or  in  the  refrigerator,  and  if  all  food  that  may 
happen  to  be  scattered  by  children  or  others  is  cleaned  up  promptly,   the  ant 
nuisance  will  be  slight.     Cake,  bread,  sugar,  meat  and  such  foods  are  especially 
attractive  to  ants,  and  if  you  don't  want  these  pests  about,  you'll  be  wise  to 
keep  such  food  protected  from  them. 

Of  course,    there  are  methods  of  killing  ants  with  poisoned  bait,  and  of 
attracting  them  to  sweetened  bait  and  afterward  destroying  them,  but  these 
methods  work  best  when  the  ant  colonies  are  few  and  small. 

Here's  a  mid-winter  -oroblem  from  a  lady  in  one  of  our  coldest  states  who 
says  she  has  just  moved  into  a  rented  house  and  is  having  a  hard  time  keeping 
'arm  there  because  so  much  icy  air  comes  in  around  the  windows.     She'd  like 

gestions  for  cutting  off  some  of  this  unwelcome  chill.    Well,   the  agricultural 
engineers  say  that  emergency  weather  stripping  of  cheap  felt  put  on  with  a  few 
tacks  will  do  much  toward  keeping  warm  air  inside  a  house  and  cold  air  out. 
In  place  of  anything  better,  you  can  stop  cracks  and  leaks  around  draf  ty  windows 
or  doors  that  are  seldom  used  during  the  winter  by  cloth.     Old  stockings  work 
'ell  for  this  purpose.     Another  way  of  keeping  out  cold  air  around  window  sills 
and  under  doors  is  to  use  a  long  narrow  sandbag  made  to  fit  the  space.    A  sand 
bag  of  this  kind  is  particularly  effective  at  outside  doors  that  you  don't 
cper.  frequently.     3y  the  way,   sand  bags  at  bedroom  doors  at  night  will  keep  the 
cold  air  from  the  open  windows  from  chilling  the  rest  of  the  house. 


